PERFUMES  AND  THEIR  PREPARATION.
Put the bitter almonds in a sieve, dip them for a few sec-
onds in boiling water, when they can be easily deprived of
their brown skin; carefully bruise them in a mortar, and place
them in a glazed pot set in another kept full with boiling
water; pour over them two quarts of the rose water heated
to near the boiling-point. Keep up the heat under continual
stirring until the almond meal and rose water form a uniform
mass free from granules; in other words, until the meal is
changed into paste. The pot is now allowed to cool some-
what, when the rest of the rose water and the oils dissolved
in alcohol are added. Almond paste should have a uniform,
butter-like consistence if the first part of the operation has
been carefully performed,
ALMOND AND HONEY PASTE (PATE D'AMANDES AU MIEL).
Bitter almonds.........................    2 Ib.
Yolk of egg...........................   30 yolks.
Honey................................    4 Ib.
Expressed oil of almond.................    4 Ib.
Oil of bergarnot........................    i oz.
Oil of lemon..........................      ^ oz-
Oil of clove...........................      y^ oz.
Decorticate and bruise the bitter almonds and add them
with the essential oils to the mixed yolks, honey, and almond
oil.
ALMOND MEAL (FARINE D'AMANDES).
Almond meal..........................    4 Ib.
Orris root, powdered...................    5 Vz oz.
Oil of lemon...........................     i oz.
Oil of bitter almond....................150 grains.
Oil of lemon.grass......................   75 grains.
Almond meal, here means the bran left after expressing
the oil from sweet almonds. First mix the powdered orris
root intimately with the essential oils and triturate the mass